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In this study, we conducted a sensory evaluation with the use of jellies targeted at female university 
students, with the aim of clarifying the correlations between sweetness evaluation and color. The 
subjects evaluated the sweetness of colored jellies ( achroma, red, yellow, green ) which prepared to have 
the same taste and texture. As a result, there was no significant difference in the sweetness intensity 
values between the jellies. Then, we compared the sweetness intensity values between the group that 
had a specific food association when take in jelly (for example, the taste of apples ) and the group 
without associations. Consequently, the sweetness intensity value of the associative group was 
significantly higher ( p＜0.05 ) in the red jelly. This suggests that the recall of the eating experience 
triggered by the visual stimulus by color affects the taste. 
















































































色 L＊ a＊ b＊ 
赤 15.1 21.1 7.3 
黄 24.5 -2.8 30.7 
































































品の連想がそれぞれ合計で 14.9 %、10.6 %と少数
に留まった。色の種類に関わらず、レモンの味を連




























   試料   
ゼリーの色 無着色 赤 黄 緑 有意差 
甘味強度(-3〜3) 0.0 -0.2 ± 1.4 -0.8 ± 1.2 -0.5 ± 1.5 ns 
表の数値は平均値 ± 標準偏差（ n= 47 ）   ns : 有意差なしを示す（ p＜0.05 ） 
ゼリーの甘味評価に対する色の影響 
－ 12 － 
表3 ゼリー摂取時に連想された味 
 赤 黄 緑 
連想した味 a  n    %  n    %  n    % 
レモン  4   8.5  6  12.8  4   8.5 
いちご  9  19.1  0   0.0  0   0.0 
りんご  8  17.0  0   0.0  0   0.0 
イチジク  1   2.1  1   2.1  0   0.0 
ベリー  1   2.1  0   0.0  0   0.0 
ぶどう  0   0.0  0   0.0  1   2.1 
メロン  1   2.1  0   0.0  0   0.0 
特になし 23  49.1 40  85.1 42  89.4 
合計 47 100.0 47 100.0 47 100.0 




 試料の色 連想なし群 連想あり群 
 赤 -0.8 ± 1.0 (n= 23 )  0.8 ± 0.6 (n= 24 ) ＊ 
甘味強度(-3〜3)  黄 a   -0.8 ± 1.2 (n= 40 )  -1.0 ± 1.0 (n=  7 ) 
  緑 a   -0.4 ± 1.5 (n= 42 )  -0.8 ± 1.0 (n=  5 ) 
表の数値は平均値 ± 標準偏差    ＊は有意差を示す（ p＜0.05 ） 
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